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Abstract

Yogurt is made by the fermentation of lactose (milk sugar) by bacterial enzymes. During the
making of yogurt, lactose is broken down by B-galactosidase into galactose and glucose. Further
processing of glucose and galactose ends with producing lactic acid and acetaldehyde. The
production of lactic acid and acetaldehyde lowers the pH of the milk, causing to casein coagulation
and precipitate, forming the solid curd that makes up yogurt.

In production of fermented products, 30% of existing lactose in milk is hydrolyzed. Quantity of
lacose depends from type of starter, lactic acid bacteria species and duration of fermentation, as
well as conditons of the product during its storage.

levads

Laktoze ir galvenais piena esoSais oglhidrats, tas sastopams tikai piena. Skabpiena produktu
raSoSana Iidz 30% no piena esosas laktozes tiek parraudzéta, tadée| So produktu lietoSana biezi
nerada veselibas problémas cilvekiem ar laktozes nepanesamibu. Tacu laktozes hidrolizes
pakape ir atkariga no raudzéta produkta veida, ierauga veida un sastava, produkta raudzéSanas
rezimiem un uzglabasanas apstakliem. levérojot So atzinu, darba meérkis ir izpétit laktozes saturu
jogurta razoSanas un uzglabasanas laika.

Metodika

Pétfjuma izmantoti 5 mazumtirdzniecibas vietas iegadatie jogurti (komercialie paraugi) ar atSkirigu
ierauga sastavu, lai censtos izzinat laktozes saturu produktos, atkariba no ierauga sastava un
produktu uzglabasanas laika. Darba tika gatavoti 3 jogurta paraugi (eksperimentalie paraugi),
izmantojot dazadus Chr.Hansen (Danija) liofilizétos ieraugus: YF-L811 (Streptococcus
thermophilus, Lactobacillus delbureckii subsp. bulgaricus), YF-L902 (Streptococcus thermophilus,
Lactobacillus delbureckii subsp. bulgaricus) un YF Fast (Streptococcus thermophilus,
Lactobacillus delbureckii subsp. bulgaricus, Lactobacillus acidophilus, Bifidobacterium spp.,
L.casei)). Piena paraugi raudzéti 43 °C temparatara, l1dz ieguta recekla skabums sasniedz pH 4,6,
péc raudzéSanas, paraugi atdzeséti ldz 12-14 °C un nogatavinati 10-12 stundas 4-6 °C
temperattra. Jogurta paraugiem tika noteikts pH, skabums (°T) un laktozes saturs, lietojot
standartmetodes So raditaju analizéSanai.

Rezult ati

Tirdzniecibas vietas iegadato jogurtu laktozes saturs bija robezas no 4,00 Iidz 4,20%, kas atSkiras
no mark&éuma uzraditas informacijas: 4,20-7,20%. Laktozes satura atSkiribas var skaidrot ar
dazadu ieraugu izmantoSanu jogurta gatavosana, atskirigu pienskabes baktériju darbibu produkta
uzglabasanas laika, turpinot fermentét laktozi. Visiem eksperimentalajiem jogurta paraugiem
laktozes saturs raudzeéSanas beigas bija 4,55%, bet paraugu uzglabasSanas beigas — 4,50%.
AtSkirtbas laktozes satura starp pienu un saraudzétajiem produktiem bija tikai 0,72% jeb lietotie
ieraugi sp€ja tikai par 13% parraudzet piena esosSo laktozi. Verojot nelielo laktozes hidrolizes
pakapi ekspeimentalo jogurtu razoSana, bdtu piesardzigi jarekomendé skabpiena produktu
patérins patérétaju ar laktozes nepanesamibu uztura.

Secin ajumi

Laktozes satura izmainas produkta ir atkarigas no lietota ierauga sastava, pienskabes baktériju
darbibas produkta raudzéSanas un uzglabasanas laika un produkta uzglabasSanas apstakliem.



